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— ooOoo — 

Just  two  days  to  Christmas  and  a  batch  of  holiday  questions  in  the  mail 

bag,  answered  by  home  economists  and  extension  specialists  of  the  U.S .Department 
of  Agriculture.    A  mother  wants  to  know  about  the  food  value  of  the  tangerines; 
another  homemaker  would  like  to  make  some  mulled  cranberry  juice;  and  still 
another  wants  ideas  for  an  edible  centerpiece  for  the  Christmas  dinner  table. 

Let's  start  with  the  question  about  tangerines.     "My  children  are  very 
fond  of  'kid  glove'  oranges — -tangerines.  If  I  put  a  tangerine  in  each  of  their 
lunch  boxes  do  they  get  as  much  food  value  as  they  would  from  an  ordinary  orange?" 

The  nutritionists  say  that  the  food  values  of  these  two  fruits  are  somewhat 
different,  and  in  any  case  it's  hard  to  compare  one  tangerine  with  one  orange, 
because  the  tangerines  are  so  much  smaller.    It  takes  about  two  average  size 

tangerines  to  weigh  as  much  as  one  medium-size  juice  orange        the  kind  that 

come  176  in  a  crato. 

If  you  want  to  compare  them,  you  might  say  that  a  tangerine  as  big  as  an 

ordinary  orange  supposing  you  had  such  a  large  tangerine  and  containing 

as  much  juice  and  pulp  as  the  orange  would  have  about  3  times  as  much  vitamin 

A.  Bat  the  tangerine  on  the  other  hand  would  have  somewhat  less  vitamin  C  than 
the  orange. 

Why  not  serve  the  childern  half  a  glass  of  oraage  juice  for  breakfast,  and 
then  put  a  tangerine  in  each  lunch  box?    Two  fruits  are  none  too  many  in  a  day's 
meals.    Then  the  children  would  get  both  vitamin  A  and  vitamin  C. 
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More  than  likely  the  children  in  this  family  will  find  a  nice  tangerine  in 
the  toe  of  each  Christmas  stocking,  too.    Now  for  another  Christmas  special- 
ty.   Our  next  letter  asks  how  to  make  mulled  crar berry  juice  to  serve  for  a  Christ- 
pas  Eve  "beverage  a  sort  of  "wassail  cup." 

Mulled  cranberry  juice  is  just  sweetened^  sliced  and  heated.    It's  easy  to 
make  if  you  can  round  up  the  spices.    If  you  should  find  it  hard  to  get  stick 
cinnamon  and  whole  cloves,  you  could  make  the  juice  anyway,  sweeten  it  to  your 
taste,  and  serve  it  either  cold  or  hot,  "but  it  wouldn't  he  mulled". 

The  home  economists  supply  this  recipe  for  enough  to  serve  5  or  6  people: 
Wash  and  pick  over  a  quart  of  cranberries.    Take  out  any  that  are  soft  or  spotted. 
Boil  the  sound  fruit  in  5  cups  of  water  until  the  berries  are  soft.    Then  let  them 
drip  through  a  cheesecloth  hag  as  you  would  in  me king  jelly.    This  gives  you  a 
clear  brilliant  juice. 

If  the  juice  seems  to  have  too  much  body  after  it  stops  dripping,  you  can 
add  a  little  more  water.    Sweeten  it  to  taste,  and  add  a  few  grains  of  salt  with 
the  sugar.    If  you  have  the  spices,  put  the  juice  on  the  stove  with  4  or  5  short 
pieces  of  stick  cinnamon  to  each  quart  of  juice,  and  about  12  whole  cloves.  Bring 
the  juice  just  to  the  boiling  point,  and  let  it  stand  several  hours  to  blend  the 
flavor,    When  you're  ready  to  serve  the  mulled  juice,  strain  out  the  spices  and 
reheat  the  juice. 

Well,  now  we  have  something  to  tuck  in  the  stockings,  and  a  night  cap  for 
Christmas  Eve.    Next  we  come  to  the  Christmas  dinner  itself,  and  an  answer  for 
the  woman  who  would  rather  have  a  centerpiece  the  family  can  eat  than  any  of  the 
usual  arrangements.    This  woman  writes: 

"Please  suggest  two  or  three  edible  centerpieces  for  our  Christmas  dinner 
table,  to  emphasize  our  food  blessings.    Something  along  the  line  of  the  corn 
and  apples  at  a  harvest  supper,  or  the  Hallowe'en  pumpkin,  or  mixed  vegetables 
on  autumn  leaves  that  go  with  a  Thanksgiving  menu,  only  more  appropriate 
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for  Christmas.11 

Here  are  several  suggestions  from  extension  workers  and  members  of  home 
demonstration  clubs  who  have  tried  simple  materials  with  good  success.  Thinking 
back  to  the  time  when  Christmas  oranges  were  a  rare  treat,  one  woman  suggests  a 
large  wooden  salad  bowl  filled  with  oranges.    You  could  twine  evergreens  around 
the  base  of  the  bowl,  or  pile  other  colorful  fruits  in  a  pleasing  pattern  around 
it.    A  variation  of  this  centerpiece  used  by  another  homemaker  is  to  fill  the 
bowl  with  bright  glittering  Christmas  tree  balls  and  then  mass  the  fruit  alongside. 
This  would  be  a  good  idea  for  the  family  that  doesn't  have  a  tree  this  year. 

Another  woman  reports  that  she  often  makes  a  large  Christmas  fruit  wreath 
for  the  dinner  table.    You  may  not  be  able  to  get  as  many  small  colorful  fruits 
for  this  as  you  would  like  at  present,  but  you  could  start  with  cranberries  and 
grapes,  tied  into  an  evergreen  foundation,  and  add  small  red  apples,  kumquats, 
small  limes,  or  any  other  bright-hued  fruits  you  can  get.  Or  make  the  wreath 

with  some  of  the  smaller  vegetables  to  famish  color  red  radishes,  green  bruss- 

els  sprouts,  tiny  carrots,  baby- beets,  and  so  on.    Lighted  red  candles  in  the 
center  space  round  out  this  unusual  centerpiece. 

A  basket  of  unshelled  nuts  and  raisin  clusters  may  be  asKold  as  the  hills" 
in  the  center  of  the  table,  but  if  you  dress  it  up  with  a  red  bow  and  the  ever- 
useful  red  candles  nearby,  you  have  a  centerpiece  that  is  truly  edible  and 
usually  welcome  at  the  close  of  the  day. 

But  perhaps  the  most  appropriate  centerpiece  of  all  would  be  a  large  round 
Christmas  fruit  cake,  wreathed  in  Christmas  greens-  and  pine  cones,  and  topped 
by  a  Christmas  candle. 
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